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The masticatory score and the occlusal force based on
the textural properties of food for infants
Abstract
Masticating is much concerned with appetite and the adjustment of lipid and energy metabolism, besides
chewing foods and having the subsidiary function to aid the foods with digestion and absorption. It also has the
relationship with the brain function and has a physiological significance.
In this study we surveyed the dietary behavior concerning the mastication of the nursery school children,
who are in the important age of the formation of dietary habits. The masticatory score was calculated and the
relationship between the masticating power examined by the occlusal force and the masticatory behavior was in-
vestigated. 30 kinds of foods which infants are able to intake were chosen and the hardness of the textural prop-
erties of foods was examined. There was a high correlation between the hardness and the difficulty of intake, and
the appropriateness of the choice of foods was confirmed. Furthermore the masticatory score calculated from the
survey of food taking ability corresponded with the occlusal force, which made it possible to express the syn-
thetic masticating power of infants quantitatively. There were a few infants who indicated a low value in the
masticatory score and the occlusal force among the experimental subjects.
Therefore, it is necessary to lead the appropriate dietary behavior and is important for infants to form a
good dietary habit in the infant period.
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幼児期､ 咀嚼スコア､ 咬合力､ テクスチャー特性､ 食行動
(2010年４月１日受理)

































































(感圧紙法) を用い､ オクルーザー (FPD-707) で咬合













統計解析は Statistical Package for Social Science
(SPSS) (16.0J, SPSS Inc., Chicago, USA)を使用し､

























鶏肉10.6 [×10４Ｎ/ｍ２] ～ロースハム47.3 [×10４Ｎ/
ｍ２]の範囲であった｡ 難易度Ⅲの食品のかたさは､ 焼き













































































４) 年齢､ 肥満度､ 咀嚼スコア､ 咬合力および咀嚼に関
する食行動調査項目の因子分析






















































究の対象者の肥満度と BMI との関係を調べた結果､ 肥
満度と BMI 間には高い相関(r＝0.973)が認められ､ 対
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図７. 咬合力と咀嚼スコアの関係
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